Proper Holding Temperatures
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Hot foods must be maintained at or Cold foods must be maintained at
above 130°F. or below 45°F.

Sample Holding Temperature Log

9:00 am raw chicken 39°F Prep Cooler

9:03 am beef 37°F Walk-In

9:20 am fish 41°F | 2-Door Cooler
Comments:
All refrigeration units were holding temperatures at or below 45°F. Hot holding equipment was observed holding
temperatures at or above 130°F.

See Regulation 61-25 for complete requirements. CR-011353  5/15



HOLDING TEMPERATURE LOG TEMPLATE

Comments:




